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throughout a year regardlessly of seasons and to improve 
convenience for usage by providing a calendar function for a rice 
cooker and performing temperature control and time control 
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CONSTITUTION: At the time of rice cooking, a microcomputer unit 61 
controls energizing to a work coil 7, lid heater 64 and heat insulating 
heater 65, drives a time display circuit 81 and a date display circuit 82 
and displays time and date on a liquid crystal display means 54. At the 
time of heat insulation, the season is judged from the date, and a 
reference control temperature to be the reference of a heat insulating 
temperature in a heat insulating process is changed and set to the 
side of a lower temperature than the summer of high room 
temperature in the winter of low room temperature. Thus, the detection 
error caused by the room temperature at temperature sensors 23 and 24, with which the temperature a little 
lower than the real temperature of cooked rice is detected in winter but a little higher temperature is 
detected in summer, is supported and the optimum heat insulating state of cooked rice can be secured 
throughout the year. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original precisely. 

2 * * * * s hows the word whi ch can not b e transl ated . 

3 In the drawings, any words are not translated. 

CLAIMS 

[Claim(s)] 

[Claim 1] A reservation means to carry out a reservation setup of the cooking-rice start time by the heating cooking- 
rice means which heats and carries out cooking rice of the inner pan which contained rice and water, and this heating 
cooking-rice means, and to make cooking rice start in reservation time of day, An incubation means to keep warm the 
boiled rice by which cooking rice was carried out, and a clock means to clock time amount and to output current time, 
A calender means to be the cooking -rice jar equipped with a display means to display the current time outputted from 
this clock means, and the reservation time of day setup by the above-mentioned reservation means, and to perform the 
date display at least, The cooking-rice jar characterized by having the control means which performs the time control or 
temperature control about cooking rice or incubation according to the display date of this calender means. 
[Claim 2] The cooking-rice jar characterized by being the control-standards temperature modification means which 
carries out a modification setup of the control-standards temperature from which the above-mentioned control means 
serves as criteria of the incubation control in an incubation process according to the display date of the above- 
mentioned calender means in claim 1. 

[Claim 3] The cooking-rice jar characterized by being an incubation heating temperature modification means by which 
the above-mentioned control means carries out a modification setup of the incubation heating temperature in an 
incubation process according to the display date of the above-mentioned calender means in claim 1. 
[Claim 4] The cooking -rice jar characterized by being a water absorption time change means by which the above- 
mentioned control means carries out a modification setup of the water absorption time amount in the water absorption 
process at the time of heating cooking rice according to the display date of the above-mentioned calender means in 
claim 1. 

[Claim 5] The cooking-rice jar characterized by being an amount modification means of water absorption heating by 
which the above-mentioned control means carries out a modification setup of the amount of water absorption heating in 
a water absorption process according to the display date of the above-mentioned calender means in claim 1. 
[Claim 6] While having the reservation memory to which the above-mentioned reservation means can reserve cooking- 
rice time of day according to a day of the week, respectively, and the reservation time-of-day configuration switch 
which sets up reservation cooking-rice time of day in claim 1 The above-mentioned calender means is equipped with a 
day-of-the-week display function. Further the above-mentioned control means When the above-mentioned reservation 
time-of-day configuration switch is operated, with the above-mentioned calender means The cooking-rice jar 
characterized by being the display time-of-day priority means which reads the reservation time of day set as the same 
day of the week of the week before on the basis of the day of the week of the current time currently displayed from the 
above-mentioned reservation memory, gives priority to this, and is displayed on the above-mentioned display means. 
[Claim 7] The cooking-rice jar with which the above-mentioned control means is characterized by being the display 
time change means which carries out a modification setup between the virtual time of day which delayed it 
predetermined time or it set forward display time of day [ in / according to the display time of the above-mentioned 
calender means / the above-mentioned display means ] predetermined time from the current time and this current time 
which were clocked by the above-mentioned clock means in claim 1. 
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DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Industrial Application] The invention in this application relates to a cooking -rice jar, and relates to the time control or 

temperature control at the time of cooking rice of a cooking-rice jar, or incubation in more detail. 

[0002] 

[Description of the Prior Art] The heating cooking-rice function which carries out [ in / generally / a cooking -rice jar ] 
heating cooking rice of the rice, and the reservation function to reserve the time of day which carries out cooking rice, 
and to perform heating cooking rice in reservation time of day, The clock function which clocks time amount and 
outputs current time on the need of carrying out the above-mentioned reservation other than the basic function about 
cooking rice, incubation, etc. of the incubation function to keep warm the boiled rice by which cooking rice was carried 
out etc., It has the display function which performs time stamps, such as this current time and reservation time of day, 
(for example, refer to Japanese-Patent-Application-No. No. 276584 [ one to ] official report). 
[0003] 

[Problem(s) to be Solved by the Invention] By the way, although the moisture content which the rice of the season 
which the description changed a lot by whether the rice of the same harvest fiscal year passes over summer especially 
by the description changing gradually with progress of a season in rice, for example, passed over summer becomes old, 
and is contained is generally decreasing, the rice of the season before summer has many moisture contents contained. 
However, in the conventional cooking-rice jar, since it was both made to perform cooking rice in the season before 
summer, and cooking rice in the season on and after summer on the same water absorption conditions, the flavor of the 
steamed boiled rice became what originated in the difference of the moisture content of the rice at the time of cooking 
rice, and is different, and was not desirable. 

[0004] Moreover, since especially Japan has a remarkable change of the atmospheric temperature by the season, the 
temperature of the water with which the ambient temperature or cooking rice at the time of cooking rice is presented by 
the season when cooking rice is performed differs greatly. However, in the conventional cooking-rice jar, since 
temperature control at the time of cooking rice or temperature control at the time of incubation was similarly performed 
through one year irrespective of the temperature change by this season, the respectively following problems had arisen 
at the time of cooking rice and incubation. 

[0005] That is, first, although it is about the time of cooking rice, at the time of cooking rice, the water absorption 
process which makes rice absorb water in advance of an actual heating cooking-rice process is established. In this case, 
although it is common to raise water temperature so that rice may tend to absorb water at this water absorption process 
Since water absorption water temperature is conventionally set as the constant temperature suitable for water 
absorption in spite of change of the water temperature by the season or he was trying to setup the heating time of water 
uniformly In the case of the former, since the winter when water temperature is low required time amount by the time it 
became the water absorption water temperature which was suitable for water absorption as compared with the summer 
when water temperature is high, there was a problem that the cooking-rice time amount itself became long. Moreover, 
in the case of the latter, the time amount by which the water absorption water temperature which water temperature did 
not fully go up to the water absorption water temperature suitable for water absorption in the winter when water 
temperature is low, or was suitable for water absorption is maintained became short, and there was a problem that water 
absorption sufficient as a result was not securable. 

[0006] On the other hand, there are two problems which carry out the following about the time of incubation. One of 
them is a problem which incubation temperature, i.e., the temperature of the boiled rice kept warm, says as a barrack, 
according to a season. That is, generally, although control of the incubation temperature in an incubation process is 
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performed based on the detection temperature by the temperature sensor, this temperature sensor is influenced of a 
room temperature, detects temperature lower than actual boiled rice temperature in the winter when a room temperature 
is low, and detects temperature higher than actual boiled rice temperature in the summer when a room temperature is 
high. However, in the conventional cooking-rice jar, since the control-standards temperature used as the criteria of 
incubation control was always set as constant temperature irrespective of a seasonal change, the incubation temperature 
of boiled rice became high and there was a problem that became low and the stable incubation condition was not 
acquired in winter in a summer. 

[0007] Other one is the problem of the open adhesion to the lid of a cooking-rice jar etc. That is, naturally the cooking- 
rice jar in an incubation condition was influenced of the room temperature, and the heat dissipation from the lid of a 
cooking-rice jar etc. increased in the winter when a room temperature is low, the temperature of the inside of a lid or 
the inside of an inner pan fell, and it had the problem that the delicacy of ** with Beto was spoiled for the boiled rice 
by which dew becomes easy to adhere here and is kept warm here. 

[0008] Although it is necessary to perform the temperature control and time control at the time of cooking rice or 
incubation according to a season in order to solve this problem, it is impossible like the conventional cooking-rice jar to 
perform the seasonal temperature control or the time control according to change in a thing only with a clock function. 
[0009] Then, the invention in this application gives a calender function to a cooking-rice jar, and by performing the 
temperature control and time control according to a season using this calender function, it is made for the purpose of 
offering the cooking-rice jar which enabled it to raise the convenience on use collectively while acquiring cooking rice 
and the incubation condition which were stabilized through every year irrespective of the season. 
[0010] 

[Means for Solving the Problem] In the invention in this application, the following configurations are adopted as a 
concrete means for solving this technical problem. 

[001 1] The heating cooking-rice means which heats and carries out cooking rice of the inner pan which contained rice 
and water in invention of the 1st of this application, A reservation means to carry out a reservation setup of the 
cooking-rice start time by this heating cooking-rice means, and to make cooking rice start in reservation time of day, In 
the cooking-rice jar equipped with a display means to display an incubation means to keep warm the boiled rice by 
which cooking rice was carried out, a clock means to clock and to output current time, and the current time outputted 
from this clock means and the reservation time of day set up by the above-mentioned reservation means It is 
characterized by having a calender means to perform the date display at least, and the control means which performs 
time control or temperature control concerning cooking rice or incubation according to the display date of this calender 
means. 

[0012] It is characterized by constituting the control-standards temperature which serves as criteria of the incubation 
control in an incubation process in the above-mentioned control means according to the display date of the above- 
mentioned calender means in the cooking-rice jar concerning the 1st above-mentioned invention from invention of the 
2nd of this application with the control-standards temperature modification means which carries out a modification 
setup. 

[0013] It is characterized by constituting from invention of the 3rd of this application in the cooking-rice jar concerning 
the 1st above-mentioned invention with the incubation heating temperature modification means which carries out a 
modification setup of the incubation heating temperature [ in / for the above-mentioned control means / an incubation 
process ] according to the display date of the above-mentioned calender means. 

[0014] It is characterized by constituting from invention of the 4th of this application in the cooking-rice jar concerning 
the 1st above-mentioned invention with the water absorption time change means which carries out a modification setup 
of the water absorption time amount [ in / for the above-mentioned control means / the water absorption process at the 
time of heating cooking rice ] according to the display date of the above-mentioned calender means. 
[0015] It is characterized by constituting from invention of the 5th of this application in the cooking-rice jar concerning 
the 1st above-mentioned invention with the amount modification means of water absorption heating which carries out a 
modification setup of the amount [ in / for the above-mentioned control means / a water absorption process ] of water 
absorption heating according to the display date of the above-mentioned calender means. 

[0016] In invention of the 6th of this application, in the cooking-rice jar concerning the 1st above-mentioned invention, 
while having the reservation memory to which the above-mentioned reservation means can reserve cooking-rice time 
of day according to a day of the week, respectively, and the reservation time-of-day configuration switch which sets up 
reservation cooking-rice time of day The above-mentioned calender means is equipped with a day-of-the-week display 
function. Further the above-mentioned control means When the above-mentioned reservation time-of-day configuration 
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switch is operated, with the above-mentioned calender means It is characterized by constituting from a display time-of- 
day priority means which reads the reservation time of day set as the same day of the week of the week before on the 
basis of the day of the week of the current time currently displayed from the above-mentioned reservation memory, 
gives priority to this, and is displayed on the above-mentioned display means. 

[0017] By invention of the 7th of this application, it is carrying out having constituted display time of day [ in / 
according to the display time of the above-mentioned calender means / for the above-mentioned control means / the 
above-mentioned display means ] with the display time change means which carries out a modification setup between 
the virtual time of day delayed predetermined time or it advanced predetermined time from the current time and this 
current time clocked by the above-mentioned clock means as the description in the cooking-rice jar concerning the 1st 
above-mentioned invention. 
[0018] 

[Function and Effect of the Invention] In the invention in this application, the following operation and effectiveness are 
acquired by considering as this configuration. 

[0019] (a) Since the control means is made to perform the time control or temperature control about cooking rice or 
incubation according to the display date of a calender means according to the cooking-rice jar concerning invention of 
the 1st of this application A difference of the description of rice according to a seasonal change, can perform this time 
control or temperature control, for example, according to a season, Good cooking rice and incubation can be realized 
through every year, without being influenced of a difference of the room temperature by the season etc., as a result it 
can contribute to improvement in the commodity value of a cooking-rice jar. 

[0020] (b) Since the control-standards temperature which serves as criteria of the incubation control in an incubation 
process in a control means according to the display date of a calender means is constituted from a control-standards 
temperature modification means which carries out a modification setup according to the cooking-rice jar concerning 
invention of the 2nd of this application The difference of a room temperature and room temperature in winter and a 
summer the control-standards temperature in winter in consideration of the effect which it has on a temperature sensor 
by for example, the thing for which only a predetermined value is low set up rather than it in a summer irrespective of a 
difference of the room temperature between winter and a summer, the actual incubation temperature of boiled rice will 
be held through every year at about 1 law, and can eat the delicious boiled rice in a good incubation condition all the 
year round. 

[0021] (c) Since it constitutes from an incubation heating temperature modification means which carries out a 
modification setup of the incubation heating temperature [ in / for a control means / an incubation process ] according 
to the display date of a calender means according to the cooking-rice jar concerning invention of the 3rd of this 
application By for example, the thing which the duty factor of the heater for incubation heating is made high with this 
incubation heating temperature modification means in the winter when a room temperature is low, and is low set to the 
summer when a room temperature is high Even if the heat dissipation from the lid of a cooking-rice jar etc. increases in 
metaphor winter, since incubation heating temperature is high only in the part with the high duty factor to the above- 
mentioned heater, a part from the above-mentioned lid etc. radiated heat is filled up. The temperature of the inside of a 
lid or the inside of an inner pan is maintainable to the same extent as a summer, and dew's adhering here is controlled 
as much as possible, it is lost with [ by the dew of the boiled rice currently kept warm ] Beto, and delicious boiled rice 
can be eaten through every year irrespective of a season. 

[0022] (d) Since it constitutes from a water absorption time change means which carries out a modification setup of the 
water absorption time amount [ in / for a control means / the water absorption process at the time of heating cooking 
rice ] according to the display date of a calender means according to the cooking -rice jar concerning invention of the 
4th of this application By for example, the thing for which the water absorption time amount in a water absorption 
process is divided into the water absorption time amount in the season before summer, and the water absorption time 
amount in the season on and after summer, the water absorption time amount in the latter is set up for a long time than 
the water absorption time amount in the former, and the coefficient of water absorption to rice is adjusted The total 
body water contained in rice at the time of heating cooking-rice initiation in spite of the formation of a sex status 
change by the season of the rice that the moisture contents contained in the season before summer and the season on 
and after summer differ greatly is maintained almost to the same extent through every year. Cooking rice of the rice 
which absorbed water enough through every year irrespective of a seasonal change by this can be carried out, and this 
can be eaten deliciously. 

[0023] (e) Since it constitutes from an amount modification means of water absorption heating which carries out a 
modification setup of the amount [ in / for a control means / a water absorption process ] of water absorption heating 
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according to the display date of a calender means according to the cooking-rice jar concerning invention of the 5th of 
this application By for example, the thing for which the duty factor in a water absorption process is set to the winter 
when water temperature is low more highly than the summer when water temperature is high, and the amount of water 
absorption heating is adjusted with this amount modification means of water absorption heating Irrespective of a 
difference of the water temperature by the season, the temperature up of the water temperature is carried out to the 
water temperature suitable for the water absorption to rice by the almost same time amount through every year. And 
water absorption duration in the condition of having maintained the water temperature can be made almost the same, 
and, thereby, cooking rice of the rice can be carried out in the state of the almost same water absorption through every 
year irrespective of a seasonal change. 

[0024] (f) What is necessary is not to perform reservation actuation beyond it, if the reservation time of day is desired, 
and to carry out predetermined reservation actuation, only when it desires different reservation time of day from this 
since the reservation time of day first set as the same day of the week of the week before will be displayed on a display 
means according to the cooking-rice jar concerning invention of the 6th of this application, if a reservation time-of-day 
configuration switch is operated, therefore, considering life patterns, such as meal time of day, having been mostly 
decided for every day of the week in the present-day life by which time management is carried out, and the time of day 
of cooking rice performed according to this meal time of day also having been mostly decided for every day of the 
week It compares, when this is hardly changed and setting actuation of reservation time of day must be carried out at 
every reservation of cooking rice for this reason, if a priority indication of the reservation time of day of the same day 
of the week of the week before is given at the time of reservation actuation of cooking-rice time of day. reservation 
actuation is markedly alike, and is simplified, as a result improvement in the operability of a cooking-rice jar can be 
expected. 

[0025] According to the cooking-rice jar concerning invention of the 7th of this application, (g) A control means 
According to the display time.of a calender means, the display time of day in the above-mentioned display means Since 
it constitutes from a display time change means which carries out a modification setup between the virtual time of day 
delayed predetermined time or it advanced predetermined time from the current time and this current time which were 
clocked by the above-mentioned clock means For example, it is making current time into display time of day as it is 
except a summer time period, and making into display time of day virtual time of day advanced predetermined time 
rather than current time during a summer time period, when summer time's is adopted. Boiled rice will be automatically 
steamed during a summer time period earlier [ predetermined time ] than the case of the other period by reserving 
cooking-rice time of day similarly through every year. As compared with the case where the user himself has to do 
modification actuation of the setup of reservation cooking-rice time of day, improvement in operability is achieved 
during a summer time period and in the other period. 
[0026] 

[Example] Hereafter, the cooking-rice jar of the invention in this application is concretely explained based on an 
example. 

[0027] The concrete configuration of the cooking-rice jar concerning the example of invention given in claims 1 and 2 
of this application is shown in 1st example drawing 1 - drawing 3 . This cooking-rice jar 1 is equipped with the clock 
function and the calender function in order to perform each [ these ] function more exactly, while it has a cooking-rice 
function, an incubation function, and a reheating function under incubation so that it may mention later. The concrete 
structure is as follows. 

[0028] The cooking-rice jar 1 is equipped with the body of a container which consists of a case 4 outside tubed [ which 
supports cylinder-like-object- with -base-like the inner case 3 and this inner case 3 made of the synthetic resin formed so 
that the inner pan (****) 2 which consists of stainless steel in which generation of heat by the eddy current is possible 
could be set to the interior ], as shown in drawing 1 and drawing 2 . Moreover, the lid unit 5 is formed in the upper part 
of this body of a container possible [ closing motion ]. 

[0029] As shown in pars-basilaris-ossis-occipitalis 3a of the case 3 in the above at drawing 1 and drawing 2 , the said 
alignment-like 1st and 2nd rib 91 and 92 is formed in periphery approach. With this 1st and 2nd rib 91 and 92 It is 
constituted so that predetermined spacing may be maintained and these each coils 7a and 7b of the work-piece coil 7 
which consists of coils 7a and 7b of 2 sets of inside and outside can be fitted in. These each coils 7a and 7b are joined 
to pars-basilaris-ossis-occipitalis both the fit-in surface part through this 1st and 2nd rib 91 and 92 of the radial inside 
and an outside through adhesives. In addition, the above-mentioned work-piece coil 7 corresponds to the "heating 
cooking-rice means" in a patent claim. 

[0030] Tubed covering section 4a in which the case 4 outside the above was formed with the synthetic-resin plate, It 
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consists of conditions of forming the space section 6 of a predetermined size between pars-basilaris-ossis-occipitalis 3 a 
of the case 3 in the above by shoulder 4b made of synthetic resin combined with the upper limit section of this covering 
section 4a, and pars-basilaris-ossis-occipitalis 4c made of synthetic resin combined with the lower limit section of the 
above-mentioned covering section 4a, in the shape of a cylinder like object with base. The inner case 3 made of 
synthetic resin made into the shape of a cylinder like object with base for setting the inner pan 2 to the inside upper part 
possible [ ejection ] as mentioned above is supported. Moreover, under the pars-basilaris-ossis-occipitalis 3a of the case 
3 in the above, each coils 7a and 7b and the coil base 8 of the work-piece coil 7 are respectively located and prepared in 
the vertical direction. Furthermore, the control board 36 which has power components, such as a work-piece coil 
control circuit, is formed in the lower part section of the above-mentioned coil base 8. 

[003 1] The above-mentioned coil base 8 consists of work-piece coil supporter 8a which has a saucer-like inner case 
back face and supports the above-mentioned work-piece coil 7, ferrite core fit-in slots 9 and 9 formed in this work- 
piece coil supporter 8a, and the legs 10 and 10 prepared in the lower part of the above-mentioned work-piece coil 
supporter 8, and is supported by these legs 10 and 10 on case pars-basilaris-ossis-occipitalis 4outside the above c. 
Furthermore, in the flank peripheral face of the above-mentioned work-piece coil supporter 8a of this coil base 8, they 
are the above-mentioned ferrite core fit-in slots 9 and 9... It is located in end section (periphery edge) both sides, and 
the spacers 1 1 and 1 1 of the pair of wall structure are formed, and where predetermined spacing is maintained through 
these spacers 1 1 and 11, fitting immobilization of the ring-like magnetic-shielding plate 12 is carried out from the 
lower part side in that periphery enclosure. 

[0032] moreover, the above-mentioned ferrite core fit-in slots 9 and 9 ... maintains spacing of 90 degrees mutually at a 
circumferencial direction, and it extends in radial, and forms in the condition of moreover having penetrated up and 
down - having — ****-- spacing predetermined to radial -- placing - ferrite cores 13 and 13 ~ fitting of .. is carried 
out. 

[0033] Into the part corresponding to the thin-walled part 30 of inner case pars-basilaris-ossis-occipitalis 3a which the 
above-mentioned coil base 8 furthermore mentioned above The temperature fuse holder 14 which opening of 
predetermined aperture is formed, stood up to the above-mentioned work-piece coil supporter 8 upper part through this 
opening, and carried out the cross-section H form is attached removable. The thermal fuse 15 of the cylindrical shape 
which went into the insulating tube with this temperature fuse-holder 14 is supported in the condition of contacting 
thin-walled part 30 inferior-surface-of-tongue 30of pars-basilaris-ossis-occipitalis 3a of inner case 3 concerned a. 
[0034] That is, the temperature fuse holder 14 bends a part of side-attachment-wall section by the side of the lower part 
to an outside horizontal direction, forms attachment section 14b to coil base 8 inferior surface of tongue, and is being 
fixed from the lower part side in the removable condition by concluding this attachment section 14b on a screw on the 
coil base 8 inferior surface of tongue while it holds the thermal fuse 15 to electrode-holder section upper limit side 
crevice 14a of a cross-section H form. 

[0035] On the other hand, as for the case 3 in the above, pars-basilaris-ossis-occipitalis 3a and side-attachment-wall 
section 3b are really cast. In the pars-basilaris-ossis-occipitalis 3a center section and the center section of work-piece 
coil supporter 8a of the coil base 8 The center sensor storage space section (fit-in hole) 17 penetrated in the shape of a 
said alignment is formed in the vertical direction, it is in the condition which can go up and down freely in the vertical 
direction in this center sensor storage space section 17, and after rise energization has always been carried out by the 
coil spring 18 in the upper part, the center sensor 22 is formed. Moreover, the incubation heater 65 (it corresponds to 
the "incubation means" in a patent claim) is arranged on the outside of the above-mentioned side-attachment-wall 
member 3b. 

[0036] It is formed in the barrel 19 formed with the rib prolonged in vertical both directions in the coil base 8 above- 
mentioned center section, fitting of the sensor covering 20 is carried out to the lower part side opening, and the above- 
mentioned center sensor storage space section 17 is being fixed to the **** wall by the side of above-mentioned coil 
base 8 side barrel 19 1 on the screw 21. 

[0037] The center sensor 22 is not formed for the thermal fuse for abnormal temperature detection in the sensor 
attaching part 94 of the upper limit section in the tubed sensor electrode-holder 22a. While only the 1st and 2nd 
thermistor (temperature sensor) 23 and 24 which detects the temperature of the fairly small pan 2 in the above 
compared with a thermal fuse is arranged in parallel and formed in the center section Fitting immobilization of the 
sensor cap 25 which consists of a thermally conductive good metallic material of sufficient minor diameter to cover the 
sensor attaching part 94 of a minor diameter which formed only the 1st and 2nd small thermistor 23 and 24 concerned 
in sensor attaching part 94 top face of the upper limit section of the sensor electrode-holder 22a concerned is carried out 
at one. And fitting of the shielding member 93 of the shape of a ring which prepared lip section 93a for shielding in the 
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hoop direction is carried out, and it is supported by the upper part side edge section 26 lower part of the above- 
mentioned tubed sensor electrode-holder 22a in that the whole sensor electrode-holder 22a can be gone up and down 
and the condition of always having been energized up so that pars-basilaris-ossis-occipitalis 2a of the inner pan 2 might 
be touched, by the coil spring 18 infixed between this shielding member 93 and **** 27 of the lower part side sensor 
covering 20. 

[0038] While the lower part of the sensor attaching part 94 in sensor electrode-holder 22a is prolonged in a 
predetermined die-length lower part in the shape of an rectangular pipe and the reed switch attachment section 96 is 
formed in the lower limit section, the tubed magnet attachment section 95 is formed in the above-mentioned lower part 
side sensor covering 20. And by attaching and detaching according to rise-and-fall actuation of the above-mentioned 
sensor electrode-holder 22a, the magnet 28 attached in this magnet attachment section 95 and the reed switch 29 
attached in the reed switch attachment section 96 make the above-mentioned reed switch 29 turn on and turn off, and 
detects un-setting [ of the inner pan 2 ], and a set condition with the ON and an OFF signal. In addition, a sign 34 is the 
rise location regulation edge of the above-mentioned sensor electrode-holder 22a of case pars-basilaris-ossis-occipitalis 
3in the above a, this edge 34 stands up to the predetermined height upper part, and invasion of the water into the above- 
mentioned sensor storage space section 17 etc. enables it not to produce it easily rather than the top face of inner case 
pars-basilaris-ossis-occipitalis 3a. 

[0039] On the other hand, the control panel 56 which constitutes a control unit is formed in the hinge device 40 and the 
opposite side in the above-mentioned shoulder 4b of the case 4 outside the above. The reservation switch 46 which sets 
up various switches required for cooking rice, i.e., the reservation time of day of cooking rice, as shown in this control 
panel 56 at drawing 4 , The cooking-rice switch 47 which starts a cooking-rice menu, and the cooking-rice menu switch 
48 which chooses a cooking-rice menu, The reheating switch 49 which starts reheating during incubation, and 
incubation / cancellation switch 50 which cancels the program which is carrying out current activation with initiation of 
incubation, When setting up the time amount digit of the time of day, a switch 51, the part switch 52 which sets up 
****, and the liquid crystal display section 54 (it corresponds to the "display means" in a patent claim) are formed. 
[0040] The outside covering 37 made of the synthetic resin with which the above-mentioned lid unit 5 constitutes the 
peripheral face, It is formed in hollow structure of the heat sink 57 equipped with the lid heater 64 while fitting was 
carried out inside [ periphery edge ] the covering 37 this outside and fitting was carried out into the seating-rim section 
38 made of synthetic resin which constitutes the engagement section to the inner pan 2 of the lid unit 5 concerned, and 
this seating-rim section 38. As for the covering 37 above outside and a heat sink 57, periphery edges are mutually 
combined through the seating-rim section 38. This lid unit 5 is attached free [ rotation ] through the hinge device 40 to 
shoulder 4b of the case 4 outside the above, and the locking lever 39 which engages with the predetermined location of 
this lid unit 5, and opens and closes the lid unit 5 is formed in that open end side. Moreover, the steamy emission 
opening 43 is penetrated and formed in the abbreviation center section of the above-mentioned lid unit 5 in the vertical 
direction. And fitting of the packing 45 made from rubber is carried out to this steamy emission opening 43, and the 
steamy emission cylinder 44 is attached through this packing 45. 

[0041] Then, based on the electrical diagram shown in drawing 4 , the configuration of the electric control circuit 
section in the cooking-rice jar 1 of this example is explained. In addition, the same reference mark is attached and 
shown in the part corresponding to each part shown in drawing 1 - drawing 3 . 

[0042] First, the pressure is lowered by the pressure-lowering transformer 68, and it is rectified by the rectifier 69, and 
the power from the commercial alternating current power source 62 is supplied as the power to the above-mentioned 
microcomputer unit 61 while the lid heater 64 and the incubation heater 65 are supplied through the thermal fuse 15 
which detects and melts abnormality heating of the inner pan 2. Moreover, the power from the above-mentioned source 
power supply 62 is supplied to the work-piece coil 7 through a diode bridge 67 and a choke coil 66. Moreover, the 
signs 70 and 71 of a smoothing capacitor and 72 are [ a resonant capacitor and 73 ] diodes. 
[0043] The above-mentioned work-piece coil 7, the incubation heater 65, and the lid heater 64 of each other are 
connected to juxtaposition. Between this incubation heater 65 and the commercial alternating current power source 62 
and between the lid heater 64 and the commercial alternating current power source 62, triacs 75 and 76 are connected, 
respectively. The control signal from PNP transistors 77 and 78 in which ON/OFF control is carried out by the 
command from the microcomputer unit 61 is given to the gate of these triacs 75 and 76. Moreover, the control signal 
from the switching transistor 74 in which ON/OFF control is carried out by the command from the microcomputer unit 
61 is given to the above-mentioned work -piece coil 7. 

[0044] The above-mentioned microcomputer unit 61 operates based on the clock signal from the reference frequency 
generating circuit (OSC) 80. While transistors 74, 77, and 78 are controlled according to a predetermined program and 
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this controls the energization to the work-piece coil 7, the lid heater 64, and the incubation heater 65 the time stamp 
circuit 81 (a claim -- it corresponds to inner "clock means") and the date display circuit 82 (a claim — it corresponds to 
inner "calender means") are driven, the above-mentioned liquid crystal display means 54 is carried out, and a time 
stamp and the date display are made to perform In addition, this energization control is performed based on the output 
signal from the thermistors 23 and 24 built in in the above-mentioned center sensor 22. Moreover, a sign 55 is a buzzer 
which generates an information sound at the time of cooking-rice completion. 

[0045] In addition, the above-mentioned microcomputer unit 61 is equipped with a functional means to perform 
energization control to the work -piece coil 7 at the time of cooking rice, and energization control to the work-piece coil 
7 according to a cooking-rice menu. 

[0046] By the way, the cooking-rice jar 1 of this 1st example A season is judged from the date displayed on the above- 
mentioned liquid crystal display means 54 by the above-mentioned date display circuit 82. The control-standards 
temperature used as the control standards used as the criteria of the incubation temperature in an incubation process in 
the winter when a room temperature is low by carrying out a modification setup at a low temperature side rather than 
the summer when a room temperature is high The temperature sensor which detects temperature lower than actual 
boiled rice temperature in response to the effect of a room temperature in winter, and detects higher temperature in a 
summer The detection error by the room temperature of (the above-mentioned thermistors [ namely, ] 23 and 24) is 
complemented, the incubation condition of the optimal boiled rice is secured, without receiving effect in a room 
temperature through every year, and it enables it to eat the boiled rice deliciously kept warm in any seasons. That is, a 
calender function is used for control of incubation temperature. Hereafter, the actual condition of the incubation control 
according to this season is explained about the 1st example of control, and the 2nd example of control, respectively. 
[0047] The example of control of the 1st example 1st of control will set the control-standards temperature of incubation 
as 72 degrees C in the summer in April - November when a room temperature is high, and it is made to lower this to 71 
degrees C from 72 degrees C in the winter in December - March when a room temperature falls, and it explains this 
based on the flowchart shown in drawing 5 . 

[0048] In an incubation process, a menu is switched off first (step Al), an incubation annunciator is turned on (step 
A2), current time is displayed (step A3), and it indicates by the date further (step A4). Next, a current season is judged 
in step A5. That is, current judges whether it is the winter in December - March, when it is winter, it controls 
incubation temperature by control-standards temperature of 71 degrees C, and when it is the other season (namely, 
summer in April - November), it controls incubation temperature by control-standards temperature of 72 degrees C. 
Specifically, it is as follows. 

[0049] It judges whether the boiled rice temperature by which current detection is first carried out in step A14 is higher 
than 71 degrees C, when it is winter, or low, and in being 71 degrees C or less, the work-piece coil output P5 which 
sets 1/16-ON, and an incubation heater to 8/16-ON, and sets a. free-wheel-plate heater to 4/16-ON for a work-piece coil 
is set and performed, and it raises boiled rice temperature (steps A15-A18). On the other hand, when [ both ] boiled rice 
temperature is 71 degrees C or more, a work-piece coil and an incubation heater are turned off, 2/16-ON only of the 
- free-wheel -plate heater are carried out, and it waits for the fall of boiled rice temperature (step A7 - A9). 
[0050] Although it is the case where it is judged on the other hand that current is a summer in step A5, ON-OFF of 
each heater is controlled by whether current boiled rice temperature is higher than 72 degrees C or low like the case of 
above-mentioned winter also in this case (step A6 - step A13). 

[005 1] Thus, by carrying out a modification setup of the control-standards temperature which serves as criteria of 
incubation control according to a season, boiled rice can be kept warm at the same temperature through every year 
irrespective of the height of the room temperature by the season. 

[0052] The example of control of the 2nd example 2nd of control divides a season into three periods still more finely 
than the case of the example of control of the above 1st, and he is trying to change the control-standards temperature of 
incubation in each period. As shown in the flowchart of drawing 6 , namely, the winter between March, 1 -, It divides 
into three, the summer in June - September, and the interphase in other April, May, October, and November, (step B5 
and step B6). winter — 71 degrees C (step B9) and an interphase set control-standards temperature as 72 degrees C 
(step B7), and the summer has set control-standards temperature as 73 degrees C (step B12) for control-standards 
temperature, respectively. And in each season, when boiled rice temperature is higher than the control-standards 
temperature, "incubation control A" is performed, and in being lower than control-standards temperature, it performs 
"incubation control B", respectively (step B10, step Bll, step B8, step B15, step B13, step B14). 
[0053] In addition, the above "the incubation control A" is control which both a work-piece coil and an incubation 
heater are set [ control ] to OFF (step B21, step B22), and makes only a free-wheel-plate heater turn on only 2/16 like 
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the flowchart shown in drawing 7 (step B23). moreover, the flowchart which shows "the incubation control B" to 
drawing 8 — like — the work-piece coil output P5 — setting (step B3 1) — a work-piece coil -- 1/16 — (step B32) and an 
incubation heater — 8/16 — (step B33) — only 4/16 is (step B34) and the control made to turn on, respectively about a 
free-wheel-plate heater further. 

[0054] By this incubation control as well as the case of the example of control of the above 1st, boiled rice can be kept 
warm at the same temperature through every year irrespective of the height of the room temperature by the season. 
[0055] in addition, step A5 [ in / on this example and / the 1st example of control ], step A6 and step A14, step B5-B7 
in the 2nd example of control and step B9, and step B 12 -- respectively — a claim -- it corresponds to inner "control- 
standards temperature setting means." 

[0056] Although the cooking-rice jar of the 2nd example of the 2nd example is applied to the example of invention 
indicated to claim 1 and claim 3 of this application, and the explanation is omitted since the concrete configuration is 
the same as that of the cooking-rice jar 1 of the 1st example of the above As for the cooking-rice jar of this 2nd 
example, at the time of the incubation in the winter when a room temperature is low, there is much heat dissipation 
from a lid etc. as compared with a summer. The temperature of an inner pan etc. falls, dew tends to adhere here, and 
since [ this ] Beto and delicacy will be spoiled, the boiled rice under incubation prevents the open adhesion in this 
winter, and enables it to eat boiled rice in the delicious condition through every year therefore openly. The calender 
function with which a cooking-rice jar is equipped is specifically used, the duty factor to the heater at the time of 
incubation is mentioned to winter rather than a summer, incubation heating temperature is raised, and he controls the 
temperature fall of an inner pan etc. by filling up the heat release from a lid etc., and is trying to prevent the open 
adhesion to an inner pan etc. Hereafter, it explains with reference to the flowchart which shows the incubation control 
in this case to drawing 9 . 

[0057] In an incubation process, it judges further whether putting out lights (step CI) of a menu, lighting (step C2) of 
an incubation annunciator, lighting (step C3) of current time, and the temperature of the boiled rice by which current 
incubation is carried out after the date display (step C4) are higher than 72 degrees C (step C5). As a result of a 
judgment, in [ both ] being higher than 72 degrees C, set a work-piece coil and an incubation heater to OFF, only a 
free-wheel-plate heater is made to turn on only 2/16, and it waits for the fall of boiled rice temperature (step CI 1 - step 
C13). 

[0058] on the other hand, when judged with current boiled rice temperature being 72 degrees C or less in step C5 Next, 
in step C6, it judges whether current is winter when the room temperature in December - March is low. When it is not 
winter (i.e., when it is in the condition that a room temperature is high, there is little heat dissipation from a lid etc., and 
dew cannot adhere to an inner pan etc. easily) the work-piece coil P5 — setting (step C7) -- a work-piece coil — 1/16 — 
(step C8) and an incubation heater ~ 8/16 -- (step C9) ~ further — a free-wheel-plate heater — 4/16 — (step C10) — it is 
made to turn on, respectively, and heats and the rise of boiled rice temperature is aimed at. 
[0059] On the other hand, in current being the winter in December - March and being in the condition that a room 
temperature is low, there is much heat dissipation from a lid etc., and dew tends to adhere to an inner pan etc. the work- 
piece coil P5 -- setting (step C14) -- a work-piece coil ~ 1/16 -- (step C15) and an incubation heater — 8/16 — (step 
C16) — further -- a free-wheel-plate heater -- 4/16 — (step C17) — it is made to turn on, respectively, and heats and the 
rise of boiled rice temperature is aimed at. 

[0060] Thus, by changing incubation heating temperature according to a season (namely, room temperature), also in 
winter, the open adhesion to an inner pan etc. can be prevented certainly, and delicious boiled rice can be eaten in the 
state of the incubation stabilized through every year. 

[0061] In addition, in this example, step C6 which judges a season, step C7 which sets up the duty factor to a work- 
piece coil etc. based on that decision - step C10 and step CI 4 - step C17 correspond to the "incubation heating 
temperature modification means" in claim 3. 

[0062] The cooking-rice jar 1 of the 3rd example of the 3rd example is a thing concerning the example of invention 
given in claims 1 and 4 of this application. The difference of the moisture content of rice based on transition of a season 
is canceled by adjustment of the coefficient of water absorption in a water absorption process. Even if it is rice of which 
annual season, as cooking rice can be deliciously carried out under an almost uniform moisture content, according to 
the season which specifically carries out cooking rice, it is made to carry out increase and decrease of the water 
absorption time amount in a water absorption process of control. Hereafter, based on the flowchart which shows the 
actual condition of this water absorption control to drawing 10 and drawing 1 1 , it explains concretely. 
[0063] first, each annunciator further corresponding to [ if the cooking-rice menu selection in a cooking-rice process is 
explained with reference to drawing 10 , on the occasion of selection of a cooking-rice menu, will set all of a work- 
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piece coil, a fan motor, a free-wheel-plate heater, and an incubation heater to OFF (step Dl - step D4), and ] these -- 
putting out the light (step D5) ~ a reservation display is also made to switch off (step D6) In this condition, current 
time and a current date are displayed (step D7 and step D8), and it shifts to activation of a menu assignment flowchart 
after an appropriate time. 

[0064] In a menu assignment flowchart, a cooking-rice menu is set up according to the cooking-rice menu chosen by 
the user. That is, when "white rice" cooking rice is chosen, after carrying out buzzer information, the "white rice" is 
indicated by lighting (step D9 and step D10), and it shifts to cooking-rice activation through the water absorption 
process of the following ** further, moreover -- "— when it already cooks and" cooking rice is chosen, after carrying 
out buzzer information -- already — cooking — " -- after indicating by lighting (step D14 and step D15), it shifts to 
cooking-rice activation as it is, without passing through a water absorption process. Furthermore, when "******■' 
cooking rice is chosen, after carrying out buzzer information, the "******'' is indicated by lighting (step D16 and step 
D17), and it shifts to cooking-rice activation through the water absorption process of the following ** further. 
Moreover, when "rice-boiled-together-with-red-beans ,, cooking rice is chosen, after carrying out buzzer information 
and indicating the "rice boiled together with red beans" by lighting (step D21 and step D22), it shifts to cooking-rice 
activation as it is, without passing through a water absorption process. 

[0065] In "white rice" cooking rice and M ****** n cooking rice, although it fully absorbs water to rice at a water 
absorption process, here in that case, the conventionally general technique of giving a difference to water absorption 
time amount in "white rice" cooking rice and "******" cooking rice — in addition, in the thing of this example, the 
invention in this application is applied further, and it is made to carry out a modification setup of the water absorption 
time amount in this water absorption process also according to a season. 

[0066] That is, in the thing of this example, water absorption data NO. 1 which makes 200 seconds three different water 
absorption time amount, i.e., water absorption time amount, water absorption data NO. 2 which make water absorption 
time amount 300 seconds, and water absorption data NO. 3 which make water absorption time amount 400 seconds are 
set up as water absorption data. And moreover, it is made to carry out a selection setup of these three water absorption 
data at the time of the cooking rice about each of "white rice" cooking rice and "lump [ cook ]" cooking rice according 
to **. Specifically, it is as follows. First, since rice has passed from ** in about about one year at the time of that 
harvest and that moisture content has decreased most about "white rice" cooking rice in current judging whether it is a 
summer in July - October and being a summer in step D10, water absorption data NO.3 with the in this case longest 
water absorption time amount are set (step D12). On the other hand, when judged with current being except July - 
October, it is rice of ** at the time until the rice with which cooking rice is presented reaches from immediately after 
harvest in a summer, and that moisture content sets water absorption data NO. 2 whose water absorption time amount is 
300 seconds of a mean value in this case from many things as compared with the rice of a summer (step D13). 
[0067] Similarly, in the case of "******'' cooking rice, water absorption time amount will set shortest water absorption 
data NO.3 for water absorption data NO. 2 whose water absorption time amount is 300 seconds of a mean value in 
seasons other than this again at the season in July - October (step D18 - step D19). 

[0068] Thus, a setup of water absorption time amount performs the **** water absorption process shown in drawing 1 1 
based on this set point. That is, a cooking-rice indicating lamp is turned on (step El), a fan is turned on (step E2), an 
interruption-of-service check flowchart is performed (step E3), and it shifts to an actual water absorption process after 
an appropriate time. In addition, he makes into the setup time of a timer water absorption time amount set up with the 
above-mentioned water absorption data (for example, at the time of "white rice" cooking rice in July - October, it may 
be 400 seconds), and is trying to end all water absorption processes in this example by repeating the water absorption 
operation by this water absorption time amount 3 times under different water temperature. 

[0069] That is, in step E4, a timer is started first. And in step E5, it judges whether water temperature is 40 degrees C or 
more, and it is made to absorb water as it is, without setting a work-piece coil, an incubation heater, and a free-wheel- 
plate heater as OFF (step E6 - step E8), and heating them, in [ both ] being 40 degrees C or more. On the other hand, in 
being 40 degrees C or less, 70% of work-piece coil outputs is set (step E9), and it performs water absorption, turning 
on and (step E10 - step El 2) heating a work-piece coil, an incubation heater, and a free-wheel -plate heater with a 
predetermined output, respectively. 

[0070] If the water absorption on the basis of this water temperature of 40 degrees C is completed (step El 6), it will be 
made to be the same as that of control at this water temperature of 40 degrees C. Water absorption under 45-degree C 
water temperature as follows is performed (step El 8 - step E22), further, after water absorption completing under this 
45-degree C water temperature, water absorption under 50-degree C water temperature is performed (step E30 - step 
E35), and all water absorption processes are completed now. 
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[0071] Thus, according to the progress period from **, a modification setup of the water absorption time amount in a 
water absorption process is carried out at the time of **, i.e., the harvest of rice by which cooking rice is carried out, at 
the time of cooking rice. By making water absorption time amount at the time of cooking rice of a summer longer than 
the water absorption time amount at the time of cooking rice of **, and making it make it absorb water mostly with 
U.S., when other Also at the time of cooking rice of the rice of a summer with little moisture content, the moisture 
content of the rice at the water absorption process completion time is held almost uniformly also at the time of cooking 
rice of the rice of ** at the time before a summer with much moisture content. Therefore, cooking rice in a fixed water 
absorption condition becomes possible through every year, and delicious boiled rice can always be eaten irrespective of 
** at the time of cooking rice. 

[0072] In addition, in this example, step Dl 1 and step D18 of drawing 10 correspond to the "water absorption time 
change means" in a patent claim. 

[0073] The cooking-rice jar of the 4th example of the 4th example maintains uniformly water absorption extent in a 
water absorption process, and enables it to eat delicious boiled rice through every year irrespective of a seasonal 
change, namely, the temperature of the water with which cooking rice is presented in the winter when every year is 
divided into ** in at the time of two, a summer (April - November), and winter (December - March), and water 
temperature falls since it changes greatly with seasons By raising the amount of water absorption heating in a water 
absorption process rather than the summer when water temperature is high The coefficient of water absorption to rice is 
uniformly maintained by making the same water absorption duration under the water temperature which water 
temperature was raised to the water temperature which was suitable for water absorption by the time amount same 
irrespective of a season, and was suitable for this water absorption. It has and enables it to eat delicious boiled rice 
through every year irrespective of a seasonal change. Hereafter, it explains based on the flowchart which shows control 
of the amount of water absorption heating according to this season to drawing 12 . 

[0074] In a water absorption process, after turning on a cooking-rice annunciator (step Fl), giving the current date 
indication (step F2), turning on a fan (step F3) and performing an interruption-of-service check flowchart further (step 
F5), it shifts to an actual water absorption process. In addition, the water absorption process in this example ends all 
water absorption processes because only the same water absorption time amount carries out sequential execution of the 
water absorption under three different water temperature (namely, 40 degrees C, 45 degrees C, and 50 degrees C) like 
the water absorption process in the 3rd example of the above. 

[0075] After setting the timer corresponding to predetermined water absorption time amount in step F5, water 
absorption under 40-degree C water temperature is performed first. That is, it is made to absorb water as it is, without 
setting a work-piece coil, an incubation heater, and a free-wheel -plate heater to OFF (step F7 - step F9), and heating 
them, in [ both ] current water temperature's judging whether it is 40 degrees C or more and being 40 degrees C or 
more in step F6. 

[0076] on the other hand, judge [ in / first / when it is 40 degrees C or less / step F10 ] whether it is that current is in 
December - March, and in being a summer in April - November Set work-piece coil 70% (step Fll), and 11.5/16-ON 
of the work-piece coil are carried out (step F12). 6.0/16-ON of the incubation heater are carried out (step F13), 7.0/16- 
ON of the free-wheel-plate heater are carried out (step F14), and water absorption in this amount of low heating is 
performed. 

[0077] On the other hand, in being the winter in December - March, work-piece coil 70% is set (step F15), 13.5/16-ON 
of the work-piece coil are carried out (step F16), 8.0/16-ON of the incubation heater are carried out (step F17), 9.0/16- 
ON of the free-wheel-plate heater are carried out (step F18), and it performs water absorption in this amount of high 
heating. Thus, by performing only predetermined water absorption time amount (step F 19), the 1st water absorption 
ends water absorption in the amount of heating according to a season. 

[0078] 2nd water absorption on the basis of the water temperature of 45 degrees C is performed after the 1st 
termination of water absorption corresponding to a season (step F23 - step F37), 3rd water absorption on the basis of 
the water temperature of 50 degrees C is further performed corresponding to a season (step F41 - step F55), and a water 
absorption process is completed now. 

[0079] The amount of water absorption heating in a water absorption process by thus, the thing done for a modification 
setup in a summer corresponding to a season so that it may be small and may become large in winter Though the water 
temperature with which metaphor cooking rice is presented is greatly different with the season The temperature of the 
water with which cooking rice is presented irrespective of a season (namely, — irrespective of water temperature) is 
raised from the initiation point in time of a water absorption process to the water temperature which was suitable for the 
water absorption to rice by the almost same time amount. And only the same time amount can perform water 
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absorption at the water temperature suitable for this water absorption, cooking rice of the rice of the same moisture 
content can be carried out through every year, and this can be eaten deliriously. 

[0080] In addition, in this example, step FT 0 in a flow chart, step F28, and step F46 of drawing 12 correspond to the 
"amount modification means of water absorption heating" in a patent claim. 

[0081] The cooking-rice jar of the 5th example of the 5th example uses a calender function, carries out memory of the 
cooking-rice reservation time of day for one week for every day of the week, when reservation actuation is performed, 
it displays preferentially the cooking-rice time of day reserved at the same day of the week one week ago as this 
reservation time of day, has it, and attains facilitation of reservation actuation. Hereafter, this is explained about two 
examples of control, respectively. 

[0082] In the 1st example of control of the 1st example ** of control, as shown in drawing 14 , as reservation memory, 
it has two memory, a total of 14 memory 1 - memory 14 for every day of the week for one week, and is made to carry 
out memory of the two reservation cooking-rice time of day, "reservation 1" and "reservation 2", for every day of the 
week. And for every day of the week than it, the newest (namely, last week) reservation time of day is made 
"reservation 1", and memory of the reservation time of day one more week ago is made to "reservation 2." Possibility 
that reservation time of day last week will be chosen as reservation time of day of this week as it is depends this on the 
highest thing. 

[0083] Next, with reference to drawing 13 , setting control of this reservation time of day is explained. While carrying 
out buzzer information of the reservation setup, a reservation display etc. is made to turn on, after displaying a current 
date (step Gl) and starting a timer for 30 seconds first on the occasion of a setup of reservation time of day (step G2) 
(step G3, step G4). 

[0084] Next, today's day of the week is chosen and the reservation time of day 1 and the reservation time of day 2 
according to the day of the week are set, respectively (step G5 - step G7, step G8 - step G10, step Gl 1 - step G13, step 
G14 - step G16, step G17 - step G19, step G20 - step G22, step G23 - step G24). If the set of reservation time of day 
according to this day of the week is completed, next, it will set to step 25. It judges whether two it was operated 
whether the reservation switch was operated once (step G25). When operated once, the "reservation time of day 1" 
which is the reservation time of day of the week before is indicated by lighting (step G26), when operated twice, the 
"reservation time of day 2" which is the reservation time of day of a beforehand week is indicated by lighting (step 27), 
and the selected reservation time of day is set. Reservation cooking rice is performed by the back according to this set 
reservation time of day. 

[0085] Thus, by making it display the cooking-rice time of day which carries out memory of the cooking-rice 
reservation time of day for one week for every day of the week using the calender function, and gave priority to at the 
time of reservation actuation and which was reserved at the same day of the week one week ago as this reservation time 
of day, facilitation of reservation actuation is attained, as a result the improvement in the operability of a cooking-rice 
jar and improvement in commodity value can be expected. 

[0086] Generally, many people are living per one week and the example of control of the 2nd example 2nd of control 
chooses the same reservation time of day at the same day of the week on the occasion of cooking rice in many cases. 
From this viewpoint, reservation time of day is setup for every day-of-the-week group according to a lifestyle. 
[0087] For example, since it is a holiday on Saturday and Sunday when it sees about the time of day of breakfast, 
compared with the other day of the week, the time of day of breakfast becomes late. On the contrary, the time of day of 
supper becomes late early on a holiday on other weekdays. For this reason, one week is divided into two day-of-the- 
week groups of the 2nd day-of-the-week group on the 1st day-of-the-week group and Saturday from Monday to Friday, 
and Sunday, in the 1st day-of-the-week group, 6:00 is set to "reservation 1", 7:00 is set to "reservation 2" in the 
afternoon in the morning, and in the 2nd day-of-the-week group, 8:00 is set to "reservation 1" and 6:00 is set to 
"reservation 2" in the afternoon in the afternoon. 

[0088] If it does in this way, since a priority indication of the same reservation time of day will be given with having 
reserved at the same day of the week last week for every day-of-the-week group, reservation actuation becomes simple. 

[0089] In addition, such setting control of reservation time of day can be applied irrespective of the way of dividing, 
when dividing not only when dividing one week into two day-of-the-week groups by the holiday and weekday like the 
above, but into the specific day of the week of a weekday and the other day of the week. For example, since lunch is 
made on Tuesday and Friday, when boiled rice needs to be cooked at the home in which a kindergartener is present at 
time of day earlier than the other day of the week, the 1st day-of-the-week group will be constituted from Tuesday and 
Friday, and the 2nd day-of-the-week group will be constituted from another day of the week. 
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[0090] The cooking-rice jar of the 6th example of the 6th example changes the display time of day currently displayed 
on the control panel 56 (refer to drawing 3 ) with the date corresponding to the date between current time and the 
virtual time of day which progressed predetermined time rather than current time. Thus, changing display time of day is 
based on the following reasons. That is, when carrying out reservation cooking rice of the boiled rice, for example, the 
summer time system is adopted, it is required for time of day earlier than during a non-summer time period during a 
summer time period to have steamed boiled rice. Since only current time was conventionally displayed on the control 
panel 56 of a cooking-rice jar, reservation cooking rice is faced. In this case, a user While carrying out a modification 
setup of the reservation time of day in a summer time period and a non-summer time period and actuation being 
complicated In spite of being during a summer time period, depending on the case, the reservation time of day in a non- 
summer time period is set up accidentally, and it may also happen that boiled rice is not steamed yet at the time of a 
meal, a setup of the reservation time of day mistaken for modification actuation of the reservation time of day in a 
summer time period and a non-summer time period by changing and displaying display time of day on current time and 
virtual time of day automatically in a summer time period and a non-summer time period from this situation — 
preventing -- having -- the improvement in the usability of a cooking-rice jar — it is going to plan — it is a thing. 
[0091] Specifically, it is as follows. For example, a summer time period is set as the periods from May 1 to September 
30, and current time is displayed during a non-summer time period, and during a summer time period, when displaying 
the virtual time of day which progressed rather than current time only for 1 hour, if it applies from April 30 on the 
initiation previous day of summer time on May 1 of the summer time first day, display time of day changes as follows. 
[0092] "- soil, April 30 [ ] -- an afternoon -- 10:58"-> -- "-- Sun., April 30 [ ] -- an afternoon -- 10:59 M -- ->"Mon, May 
1 0:00 a.m." ->"it is 0:01 in Mon., May 1 morning" -> -- April 30 becomes 23 hours on i.e., a display. 
[0093] Moreover, if it applies from September 30 of the final day of summer time on October 1 of the first day of non- 
summer time, display time of day changes as follows. 

[0094] "-- soil, September 30 [ ] -- an afternoon « 12:00"-> -- "- soil, September 30 [ ] -- an afternoon -- 12:01"-> -- "- 
- soil, September 30 [ ] -- an afternoon - 12:58"-> -- "-- soil, September 30 [ ] -- an afternoon -- 12:59" -- ->"Sun., 
October 1 0:00 a.m." ->"Sun., October 1 0:01 a.m." -> -- September 30 becomes 25 hours on i.e., a display. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not, responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3 .In the drawings, any words are not translated. 

DESCRIPTION OF DRAWINGS 

[Brief Description of the Drawings] 

[Drawing 1] It is drawing of longitudinal section of the cooking-rice jar concerning the example of the invention in this 
application. 

[Drawing 2] It is II-II drawing of longitudinal section of drawing 1 . 
[Drawing 3] It is the Hi-Ill view Fig. of drawing 2 . 

[Drawing 4] It is the drawing in which the configuration of the control circuit section of the cooking-rice jar shown in 
drawing 1 is shown. 

[Drawing 5] It is the control flow chart of the cooking-rice jar concerning the 1st example of the invention in this 
application. 

[Drawing 6] It is the control flow chart of the cooking-rice jar concerning the 1st example of the invention in this 
application. 

[Drawing 7] It is the control flow chart of the cooking-rice jar concerning the 1st example of the invention in this 
application. 

[Drawing 8] It is the control flow chart of the cooking-rice jar concerning the 1st example of the invention in this 
application. 

[Drawing 9] It is the control flow chart of the cooking -rice jar concerning the 2nd example of the invention in this 
application. 

[Drawing 10] It is the control flow chart of the cooking-rice jar concerning the 3rd example of the invention in this 
application. 

[Drawing 11] It is the control flow chart of the cooking-rice jar concerning the 3rd example of the invention in this 
application. 

[Drawing 12] It is the control flow chart of the cooking-rice jar concerning the 4th example of the invention in this 
application. 

[Drawing 13] It is the control flow chart of the cooking-rice jar concerning the 5th example of the invention in this 
application. 

[Drawing 14] It is the reservation memory explanatory view of the cooking-rice jar concerning the 5th example of the 
invention in this application. 
[Description of Notations] 

In a cooking-rice jar and 2, an inner pan and 3 an outside case and 5 for an inner case and 4 A lid unit, [ 1 ] In 6, the 
space section and 7 a coil base and 9 for a work-piece coil and 8 A ferrite core fit-in slot, In 10, the leg and 11a 
magnetic- shielding plate and 13 for a spacer and 12 A ferrite core, 14 a thermal fuse and 17 for a temperature fuse 
holder and 15 The space section, In 18, a coil spring and 19 sensor covering and 21 for a barrel and 20 A screw, 22 a 
thermistor and 25 for a pin center,large sensor, and 23 and 24 A sensor cap, In 26, a edge and 27 a magnet and 29 for 
**** and 28 A reed switch, In a thin-walled part and 34, a edge and 36 outside covering and 38 for a control board and 
37 The seating-rim section, [ 30 ] In 39, a locking lever and 40 steamy emission opening and 44 for a hinge device and 
43 A steamy emission cylinder, In 45, packing and 46 an incubation switch and 48 for a reservation switch and 47 A 
reheating switch, A switch 49 ~ the time — a switch and 50 -- a part switch and 51-- cooking -- a reason switch and 52 
-- cooking rice — In 53, a cancellation switch and 54 a buzzer and 56 for the liquid crystal display section and 55 A 
control panel, In 57, a heat sink and 61 a power source and 64 for a microcomputer and 62 A lid heater, 65 a choke coil 
and 67 for an incubation heater and 66 A diode bridge, 68 a rectifier, and 70 and 71 for a pressure-lowering transformer 
and 69 A smoothing capacitor, 72 diode and 74 for a resonant capacitor and 73 A switching transistor, A triac, and 77 
and 78 75 and 76 A PNP transistor, 79 — the drop for a timer setup, and 80 — a reference frequency generating circuit 
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and 81 for a rib and 93, as for a sensor attaching part and 95, a shielding member and 94 are [ the date display circuit, 
and 91 and 92 / a time stamp circuit and 82 / the magnet attachment section and 96 ] the reed switch attachment 
sections. 

[Translation done.] 
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[Drawing 3] 
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[Drawing 4] 




[Drawing 10] 
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[Drawing 5] 
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[Drawing 6] 
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[Drawing 12] 
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[Drawing 13] 



http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 



Page 10 of 10 



IS- 









O 










f B. 






















o 




?^ 1 


CD 


O 


■ 

» 1 
$ a 




3fc nil 

14- 




[Translation done.] 



http : //www4 . i pdl .nci pi . go j p/cgi -bin/tran_web_cgi_ej j e 



10/31/04 



\ 



(19) 0#HWfF/? (JP) 



< 12 > & HI ft & « (A) 



(H)tttlFflW4ilB#JJ 

^¥8-332148 

(43)i^BB ¥«8^(1996)12^17H 



(51)Inta 6 
A4 7J 27/00 



103 
109 



FI 

A4 7 J 27/00 



1 03R 
1 0 9M 
1 09G 
1 09K 



$Btaf£ m »:#fi©»7 OL 19 M) 



^S¥7- 143420 



¥JfS7^(1995)6^9H 



(54) mmv>&m 



(71) ffiSA 000003702 

^aa^RTffltjKHMi 2 ts i # 9 n 

(72) ^93^ It 



(57) (tHPff) 




1 

nm^vxmmm*$&i-r&mi?mt. 
~xh->x. 

?^&<v$i*ntt£&txftmxte&.mzmt&m3 

x®mniziivz>v^W(7>m±t%mwmm. 

iMmwtmK isujxsvy-^fkm^uttiizi&i 
xw^wz&v&ffiSM&w&* i $8m^&umM 

h mtmmsi^®x& h z t siMst-risae^ 

« 

±smm®#. ±m*>u>jr-¥&0>3&kBfnzmt 
xmtxu£&n&w<Mmz%3^tth®Mm 

M£M^®X'i>?> z t ZW&k^hKM.lS'r-. 

iMf-wmtm Bmiz ztietitkfmm wis 

[0001] 



(2) #^8-332 148 

2 

[0002] 

io tifLxm&VfnziiiX-r&fmmmt. zommmt 
<Hi.tr, wm 1-27658 4Wj$mm) . 

[0003] 

m&cvim£ftr>xz(?fflkff&m£$z{tL,. mzmt 
20 ^xit. mmwmi&kw&ft&twmcrfimtzti 

ft&ftfiRfc t&tzmi®*3&X'mfTt&£ itzlXV 
[ 0 0 0 4 ] 2 fc. fttz H*<i*SSfci S§tt3<9^fc# 

[0005] flDt», 5fe^*. «e^fco^T-Cfc4*«. & 

*<0jB^S2r^t^Lfc 0^-5 J: o Hz LX^tiff) 
40 T\ m#0^fc|fc|cfi<7)ffivvX.^|i^(7)»v^H*t 

^t^im&x'tt^t^ofsmfih-it:. 

[0006] — &SB$fco^T«TfSt&Zo«|Sj 

t i T^*5 7 ^ fc W o fSJST'i) S . BP 

50 HRtCKaxg-cioffiiajag^fiifflui. ajs-ty-y- 



3 

[0007] flfiO— ftffij'-v-co^'^gcof* 10 

[ooo8] if*t)*zwm$:mm-ts> 

[0009] *;-C*figgHjj{±. toJ&+-&nv'yy 
f>^¥IS£iILT££ Lfc#$i&tf#S#!$£*#£ k fc 

[0010] 

[0011] 1 sHMTtli. *t*t £JRttL 

at x QWfeztittmmtzmv&zmK^&t * 
*w>^-#at. ^i^^r-^a^^Bftfcjst 

[0012] *m<nm 2 cmmxu. ±igg 1 
yy-^m»$ttumzftixffi&jMiz&vhwm 

[0013] 3 nmmt. ±iEss i mpmz 



^^¥8-3 32 148 

4 

[0014] *mnm4(7>mix'te. jm i owst: 
>^-*aw^a# tie txtsamsm^maMiz 

LtzZtZmikLX^h. 

[0015] imcom 5<mwz'n. .lies 1 mm\z 
[0016] 2jsiae9®6<?D^-cii. lasi^t 

51* »J«-4 : HSlBaSBEX-f v f-fc *«i 6 fc fc t> 

^#at^§-lirS^l$i!ia5fe#gT'flljSLfc^ fc 
[0017] #IS<7)m7<0&HHT{i. US^ 1 co^QBt 

yy-^m<7>m*amizmtx±m&ii¥mtzi5i?&& 

Zk*mikVX^h. 
[00 18] 

[0019] (a) *m?>& 1 <7>mbzi}>frhft8i.i; 

tttzfcixmiximi&£mtz>#imiiwxteftB®m 

ma»om.iztotxfiozkw?z, mm?miz£h 

hzk%< ^zmLxmtttmif&mmtth 
zkwx% . m^xiimii;*-<offiff a mmcoft±.izm 

[0 020] (b) *K«0^2<05fiKBtA»*^«C®>'* 

SiefiJS^^I^^-S4i|Sl^ia^!g¥aT«l£LT 
^i.tf^ka$kt:fc{tSSa^ffl«&^ 



5 

[0021] (c) ym<rM3mm\ztMphmL^ 

fflzti&ztx. tt&ztix^&z'm.nmizx&ivtt 
zw&'kth z t ffx-% h 1 0>x't> h . 

tO 0 2 2] (d) ^CO&A<n3ffil£.i)*fr&ftM.i; 
m^&W&ffl$3i^&Tmi8.LX^&c?)T. MUX 

ymmtwm0m$iztiVhm&im}:i l zM^ 
s i b tfxz s & tor& s . 

[0 0 2 3] (e) *ffic7)m50f&Hafc:*^|,tfe«y 

iiz&ixmaLmz&nhm^M£ i gm5fe?hw. 
Aitma^^s.xm&t.Lx^hff)x\ mttmgWM 

f&MS&i^z£^xmcLmiztiV&fflm$i:. tJcS 

lm&z^tzzbx'. mmzx&Tmoimizftb 

T^®*«^^^l5J3r|^tfc-rS^k*5T3!. ZtHZ 

x vm®(^iuzfth^i'*mMixfttmm<?>m. 

[0 0 24] (f) *m&m6<?m9\lZitrfr&ft&i? 

ti& cot. toroiqij £ a#>fcr-efu:Lt 
mts^z<r)m^m-mtm^i.\m\\ ^t. 



(4) #^8-332148 

6 

h&xftbti2>K&<?>mni>mB&iz&fm£^x^z> 
zb&t>Lx. m.mm^mimizmm<Dm tms 
(^mfflwmm&zixh bzti*$&i~?&zbtm 

fcA,fc*5r<. ZVfi:frtm(D^vmz?lfymil<?Mfc 
&ft&l%miti%t>&y®&£}tLX. ^&J£ffc«ft8 

m&TZ&i><7)X'$>h. 
10 [002 5] (g) *B«OlS7c7)5MHt*^&fieffi^ 

b-thzbx-. tmzmLxfttxoizti&mnz^to 
^-^^ Aim^bitm^mmbT^mM 

[0026] 

[0027] mizmm 

Hi~H3t:{i. *m(om^i&Tf2izim(?>mico 
30 mmmzmiiSv-<7>mim®f8.zmLx^z>. z 
<r*m~;*r-i\i.. m^zioizimm&b®amm. 
Rvws^cmmmmbumthbbuz^ zna, 

vm®zmfizikh'<<mt®&.btt\'>y 

[0028] &8ti^-l«. 01t>iUS2fc^rr«fc 
O^SrtffitiiRS) 2 ^ -b y h J: o m&Zti 

ttimm®ttm£m?)n*r-x 3 1 . m^r-* 3 

[0 029] JblSrt^-X3c0l5gJ3aWi. 01fc«k 

y791.9 2*«S»t&*lT*sD. i@gl. ®2co»jr 
9 1,9 2fcJ:ot. W2fic7)3-f yl^7a, 7bTlS^$ 
/lS'7-^ri>f;P7<7)^#3^^7a, 7 b ^Bf^ia 

^7a,7b{iKmi. ®2<0l>r9 l,9 2?rtfrL^^ 
50 §n^J:dt^^TV^. j^. ±.m.V-9?4)V7\m 



(5 

t .... 

7 

[0030] ±3M- J r-X4 li. HtiSL®m&X'&f8.Zti 

S*l*£Mit!<7)Jia54bfc % ±£^^'-a54a<7)TSg 
»i^£$ilfc£j*8IE»*>«S 4 c i: t ioTJJBrt 

h. ±Ert^-X3OSS3ac0T^Tfc{i. 7- 10 
? 3 4 ;P 7 <0# 3 4 ^ 7 a , 7 b fc 3 4 )V& 8 1 * ± 

[0031] _h£rM;P£8li. gJlttOrt^-XSJf 
ffi£WLTJbJ27-?34^7£i#-r&'7-:?34/l' 

h3T83f?i9,9£. JJE7-^3-fAdaS» 
8nTm3SffhtvkUai 0, 1 0k*»6«jSSfiT 
0 . 10,1 OfcJ: -oX ±M&\-ir-xim4c±. 20 

LT^flBSiO-^cOX^— 9-1 1 . 1 umVhtlX 
ti*). Kx^-m 1.1 l£:frLm£<DigPi£«o*: 

[0032] jfcfc. Jh£7x7>( h3TB3??89.9 • 
■ Mi.UWS(znj^M^9OlC0l8liB»ftoT 
mfrlSjfcSt/^ L*^±TfcWlt^«ffi-C»j£$fi 30 
TfcO. m6T6lC0r^^lS&MV>-C7x7>f b3T 
13,13 ■ aHftS-SirO^.. 
[00 3 3] S£KJJi34*&8«JJ$L;trt^-x 

mn&iffif&.zti-ai') . MgrafctfLT-tay-? 

34 ;USJ$g?8±^rtiBiLTBffflH^^ LstSSb j. 
TiJ 0 . ^&gh jl-XjJvWT- 1 4 J: -oTffig^-jL 
3WJ^3ac^^3 0Tili3 0a{C«jarrStt®-C$ 40 
[ 0 0 3 4 ] W*>. iSJgt *-X#/W- 1 4 fcL Brffi 

H^*yl^-&±38«H]SS 1 4 afciagh a -X 1 5 

*¥3ri*lfc*r 0ffl»fT34^8TBB^5X#S81 4b 
£jgj£LTfc*k Sffi#S814b2r3>f^8Tffitb* 

[0 0 3 5]-*. ±ffirt^-X3«. Sa53at>J:tX 
llg&SbtfHfcjSSSirCtJ 1 ^ ^<OJSa53a+*a5?i 50 
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#3 4 8 9>V—9 3 4 ^^a58aCO«f jlKWCtt, 

sa5i7+t±T*ifijfc#i^e^*t®T. s.-?a$3 

[0036]±ffi-fe^7-b>-9-JR»eSiaa51 7tt. ±IB 

*3ft*IWtcl9rtWRjfc5;fu %(VT%smmm£\$. 

•b is*)-**- 2 0 amS-Sfu t'X 2 1 T±IB3 4 
8fflSM*l 9HK9El*0S&fc@ie£*VO^. 
[0037] -by^-fc>-9-22ti. H£tf. -?-<?)f§flfc9 
■fc>*Nvl'4 r -2 2artO±SggS(0-b^flM^gP9 4fc 

"f. fifth i-X£ifc^TfflSfc>h$£±iai*J«J2<Oia 
JCtMB-t&fld. ^2cW-$X7(iag-b>^-)2 

3 . 2 40%P4>jfegft3&l L,T£lt&*i?i*S t fc 

4±fflfcttSK'h;£&m. SS2<W-$X?2 3,2 
4^$-m«7-fe/J^-t y^ftj^9 4 Sr^? 

•9-4f^ yr2 5*«-«sfc:e^@^$tiT<r^. *LT. 
iMWm^y^jvy- 2 2 atf)_fctr«i35 2 6 T& 

til, afii|filt>'-;PHffl<0y y7tS9 3a=SrgttJt'J 
y^<0^-;PHa5M9 3*«K^§ii. K^-^KSBf 
9 3 1 T*ffl-b 2 0 COM® 2 7 1 OSt^l 

34 ;l^X7"'J 1 8tci -)T-ty!hl!W-2 
2a^f^#^lfr|&&*ortiB2cOJSa!2ai:«i-S J: d t 

[0038] -b>~9-*;^-2 2artc0-b>^fia$|?9 

4 01^fttt«fcJ»eSS-REr«arcTJ8»fc U - 

KX4 «yf-IX#a59 6 £J6&acLT^6-:tK J^TSrlffl 

•b wart- 2 o vamwr??* * hwmu 9^tm 

fttiutv^y h 2 8 fc »J- -v^-Kfta59 6fc 
ffiftft Mlfc 'J - H X 4 >y ^- 2 9 fc JJE-b y^JU 

y- 2 2unmmmzj6 t-csnrrs rttiot. 

±IEU-HX4>yf-2 9S-ON,OFFS-fr. -e<0ON, 
OFF<i^t±-5Trt^2^-b-yh, -fe-y hftSStt 
aSf*J:otHtoTV»4. =5:t5. «rf-34«±Srt^- 
XJga53aCO±E-by^^^- 2 2acO±#aSi$!18i 
&Tt>*). S^a53 4ttrt^-Xj£S53a«O±ffiJ:0*. 

m^?±*fc:i&i$^. ±ia-b>^iRttsisa{i 7rt 

[0039] ±E^I-^-X4«0±ffiHa54bfciJ 
(t5tyyflS«i4 OfcRHHfcli. «f»»flU»-&tt 

a. 04t^-ridt»^fc^^#ax4 y^a. bd 



9 

*>. ttM.crrf'mfm*W5£th^$}X4 y+4 6 b . & 
lfcMte^S&tS^'f »/?-52fc. ?SS^3554 

[0040] ±smj-- yh5it. twyffimzm&t 
^zffit&t&&immm(7>nmi3 8 ttm&&38 

5 7 fc t i ot+SlistKsntfe o . JbEJtor'< 

-3 7fcB3«tfg5 7fctt. rt#a53 8$-/l-LTJfS»a5 
^h^-X4<OWa54bt:*tLTb >^Jgfl|4 0 5r^t 

4 5&tfrLrmsscai©4 4*qxft{t^ii-cv^. 

[0041] ^wc. 04 fc^i-SSUIIg&Hfcg-^ 

[0042] iff. ffiffl3£SmS6 2frt>vm3}\t. 

6 4 i>«ktfffii&b-? 6 5 fcHft&SilS 
fcfc*>{C, &ffh?yX6 8Tl$]E$*t.&oBSS£6 9 

v ~J6 7&Wf-a-? 3-f *6 6 iftLXy-9 
3^;U7tfi9&5ftl,J:3fc5ro-c^S. it. W57 
0.71 fcmt rj yf/t. 7 2 (iJtgn yf^t. 7 
3tt^>f^-K-CJ>S. 

[0 04 3] ±av-^3^^7tftfib-^6 5. M 

t-?64\£s.wzmiii l z.mmztix^z>. zem&t 

-?6 5£jSffl£j£mgi6 2fcc9fg, t>J:l^b-^6 

9 1 5 ,7 6mm^tix^i . ^n^b^-fr-y^ 

7 5,7 60^-htti. ^^nayti-^v 

h 6 1 L><7)m$(,Z i 0 O N/O F FfflWZtlZ P N P 
h 7 > S^X ? 7 7 , 7 8 (^JfflHP!^*. £>ft£> J: 
dfc&oT^S. iS^-^n-^ /P7fc»±. -?>f 
Vb-i-^jL^-y }- 6 1 a>£><o^fc:J: 0 O N/ 
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1 0 

[oo44]±iev>r ^onytjL— ^yh6 1 
snjfaasii4iiii»(osc)8o*^<o^o-/^m 

^^74,7 7,7 8^)$!lffll^tfV\ ZtHzX*)^-^ 
3>f;U7. Mb-^6 4i3J:l/ffiiab-^6 5^<oaS 

*Mfw-ifcfcfcic» ^J^iass8i (tt&nsaR 

10 d$SS^^Kffl+co i^r-^&j fcit^ti. ) 
£1H&U JJB^^¥&5 4£LTBS3ffl^fcHft 

fflltt. ±IB-br>'^-b>'-9-2 2rttrt^3iut^--5X^ 
23. 24frt>coiiij}ms§rlzm^Xfib1X&. t^. 

h. 

[0045] JbiBv-f^03>tf A -^JL-^h6 

i«. mmiz&v&v-?a4)V7»^M'm9m. ^ 

[0046] kz^x\ ^mimmmM^-i 
it. imBnm^ms 2t«t •9±iB?fo H B ^#g54 

«8aj-rSSS-b>-9- (BD^. ±E-9"-SX^23. 2 

Kc&mmz&^xit&^Kffi&ztitiz&zicthz. 
m$8&&&ff>fflmzmm-r & £ a t t, or* s . 

**fr&m&lzi&lfi:ffi&fflP<?Mt: . HlOW 
f!PMfc^2^jep0!li:fc:ov^-C-eii-e f n^B8^-S. 

[0047] m<OiSlJ#01 

Sl«OSO»0«i. ^S<0S^4j?-l l^^H^Wift 
a«SJ«SmSS: 7 2iCfcg5gU ^ISCOT* 1 * 1 2 
^~3flcO**tlidfl.^7 2 , C*^7 l"Cfc$tf Si 
40 dtcLfct^TfcO. .1 5 o^-r- MC 

[0048] ffiiaigfciJV^TJi. 5t-f^-i-S:?W 

A 2 ) , ^i£^^|^«*L (Xf77A 3 ) . S^fcHft 
^2r"tS (Xf77A«) . Xf7 7A5tfcV> 
T. ^4«*ffi^JBrtS„ W^. ^fflil 2fl~3^ 

aias^j9mss7iicT®iepL. w^i^® 
(w*>. 4^~i i^<os¥) -cfts^-fcrttffiiaias 
50 7 2 xxvmti . mtmtzi*x.<m o 
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1 1 

[0049] *¥T*)S*i£fc:J2. Xf -yTAu (C 

>Ol/£l/l&-ON.fitSb-;$'£8/16-ON. 7?b-:? 
$•4/16-0 N 7- 7 =J 4 WMj Ps £-b y h L Til 
frU r^iagSr^J6S (Xf y^Ais—Ais). .i fi- 
fe:** lt. r«ias**7ix:ja±-c»s^ttt. v- 

^n^fctefflb-^fc^fcOFFU 7?b-y"tf) 
*£2/16-0 N S-frT rffiSS«0i£T2r«K> ( Xf -y 7" 10 

A7~A9 ) . 

[0050] —JET, Xf-y 7° As fcriiVvCKftttl^T- 

tisane, m&<D^fmm^7 2x:x*)^ih& 

\,WzXiX&t-?CDON-OFF£mt?Z> (Xf 

77A6~XT77Al3) „ 

[0051] zni 3 fc^fcfc tT&fflilflfflkoSJiifc 
[0052] &2<nffl$m 

T«ffl<^JffllMaS^b$-y:S«J:dfc:LTV^. BP 
06»7nf ^-hfcjjrriofc:. i 2£ 

~3flS-CO*^fc. 6/3~~9Jl<7)DPfc. ztiwyv 
4E, 5£, 10J3, 1 l^tfO+^JcOHot^ft (X 
f y7-B5&tfXf yTBe) . *mM&m&&&t:7 

ix: (xf y^Bs) . +H»l«$iJfflffi{iiaS5-7 2x; 

Ux-yTB 7 ) . a^liSlfflffi^iaS?: 7 3"C (Xf 30 

Bio, Xf yTBii. Xf 77B8, Xf yTBis, X 
f v, y'7'Bi3, Xf 77Bu) . 
[ 0 0 5 3 ] pSL ±ie r ftiS8IWAj li. 07l3jrt7 
of-^-hcoiat:, v-^3>f^i:«ab-^fc$#t 

tOFFtL (Xf«y TB21, Xf •y7"B22) „ 7?b 
-?<D*£2/16*f»tON (Xf y7"B 2 3) 40 

r«fflftJiSPBj tt, 08fc:*-f7nf 
hOiot. >7-^rJ-<^ai*P5S-b y (Xf -y 
7"B3i) N 7-7=l-<OP£l/16fc*»t (Xf •yTB32 ) , 
fifcSb-^$-8/16fc*»t (Xf -y7-B33) .S^fc^b 
-^£4/16*£tt (Xf >yTB34) . -etl-fitONS-frS 

[0054] **£#S$ffllfcJ:->Ti>. ±fESl?)#J 
CDT&S. 50 
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[0055]^ £«8WWfc*SVvttL 1 «O$O9P0i 
fcfc if I X f -/ 7" A 5 . Xf y TAe &tf Xf y 7* A 
ufc. S&2c9iHWWCfcJt6Xf yTBs—B?. Xf -y 
TBg&tfXf -y7-Bi2#. **t^:ftJ8flFtii£?>®ffl>t» 

[OO56]S&2!Ufc01 

3izmiLtimi(rmMmizfrfrz>i>(7)X't>-ox. 
mmmmzmm xtm/fatim?*- 1 twimx- 

cow&mmzitLxzK. ftmmco&m>rFtf~>xz 

WX*c1t&&-§c?&c\btfT<*&J:otzLtzl>0>T})&. 

Mimizii. mL^-imumvyy-mm^mm 

U *mzimmtVhffim£&»&t-?*>>er)fflm 

mzmfx®mm&&ziihif>. ma^nwmiw 
<onmm±-?&ji?izLx^&. kit, ^<r>w&<m. 

[0057] fiuaigfcijvvr. ^ - i-orw (xf 

>y7-Ci) . ffiffi^:T<0^:T (Xf y7-C 2 ) . S« 

SO^^fl- (Xf yrc 3 ) . ZMzUttm; (Xf77 

c 4 ) am. sft«ia§itTv^rfiK«ias* i 7 2'cj: 

Os^^^Srfl^tS (Xf 7 7C 5 ) . ¥l£«>tS 

Ift. 7 2t:i 0 ka^^Kli. v-^n-f;Pk«jSb 

-^fc5:*{COFFf:L. 7^b -^O^Sr2/16fc'ttO 
NS-tf-cr«iSScDfiT5r#o (Xf y7-Cii— Xf -/ 
rCia) . 

[0058] dntr^LT. Xf77C5tt5V^. S 

ft«rfflcajs«7 2narxi>i> tnzztitim&iz 

fi. iJcfcxf -yTC 6 fc:t>v^t:, Sft«i 2E—3n<r> 

P5$Hr-yhL (Xf77C 7 ) . V—9 3^;W5:l/16fc* 
ft(Xf -yTCB). «Riab-^S:8/16)t*(t(Xf 77 
Csh 3^>t:7^b-^5:V16^t (Xf .y7-C 10 ) . 

[0059] Mil 2fl~3fl«O^.^C*>0. 

(Xf77Cu) „ V-^3>f^$:l/16)t*Jt(Xf 7 7 
Cis). ffSb-^S-8/16t*tt(Xf >y7-Ci6). Stt 
7^b-^5r4/16Jt'{t (Xf «y7"Ci7) , ttfilON 

[0060] Cicoiotc. ?fiS (BD^. gffl) tlBfC 
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1 3 

[ o o 6 1 ] cioniiflifcfcvvai. -mrmmz 

tfXT>yrCi4~*T'y7'Ci7#, W$l%3't>e> r flfcfi 
[OO6 2]!H3IUfe0i 

(o%miz£r>xmmL. *m<r> £<&mm.x-h ->xh 
\ mm-%*.%&<oTT&^ l <mtQ% s x a £ 

t. *^s«bKM»P6oisg5-. hi ommi i^-t 
[0063] 010 *miLxft8jm£i$v& 

®&*-j>.-M1jUz^xmm?Z>t. ftfSvt-jL-cr> 20 
SS?fcEtl/CkL 7-?3-f/K 7?b 

T77D4 ) . 36fc£*L6fc*reusa*sCT£i«r 

tS-S^L (Xx-yrDy&tfX-f-yT'Ds) ,. L*»& 

[0 0 64] ^-jL-fg^u^-MciJvvctiU ffi 

d 9 rvat- v 7D i o ) . $ h izm^maMzm-x 

fc/rfc-fcj #tfifo&^$tutJ©^fc:{±7-if--ffi»t 40 
r fed *> j Lfc& ( Xf y 7" D 2 1 &tf 

[0065] ;;t. r e*j#cJ!St r^^j ^ t 
r fi*j fcffii: rfc&^j #rfRfc(cfcv^Tibk^ 

Si-Si 3fcLTH4. 50 



$#^§¥8-3 32 148 

14 

[0 066] BP*,, ZemifflOhOlZ&^Xli. «R* 

£2 0 O&fc^-S®*T-^NO.lfc.®^f02r3 0 0 
#fc-rS®*T-^N0.2fc. «bK^S5:4 0 0#i:1-S 
ft*T-*N0.3fc SOUTHS. *LT. Ztlt>=^ 

tiftiiz^x. tfri>*(r>®Mii!fm£}&txmgtmfe 

4tt7fl~l Oflcoa^CfcS^ifd^fJSL. H 
^C^S^tJi^^'f^JD^^^P^Jjer 1 436< & 

xvt-dij) . ^wc^lt. rnmnn-i onm- 

*B$fg#4>ISffitf) 3 0 OSfCftS«blcx-^N0.2^-b-/ 
hi"S (Xf77Di3> „ 

[0067] HSt LX . r^a^ j tfej8i<o^t:ji, 

7£~i o^^sitttibk^fa^+rafi^s o o^r 

[0068] Cl<0J:dfe:L-C«bK^*^$tLSt. 
^<om£fit^^^THi 1 f # PR*Xg^MT 
$ixS„ tt^S^T^TL (xf7TEi) . 

L(0lli.»f. 7^~10^<or^*j«dSl$ttt4 0 0 
#fc-fS) . **S®*i$rafe:J:Si8bK^ffl^. ^=5:S 

[0 0 69] BP^. 5fe^Xr«yTE4{CfcV^T^-f-7- 
*«4 0 xaSLhT* S *-S3&^flS 4 0 "CJ^UbT h S 

tOFFt^S (Xx-/7"E6~X-r-/7"E8) LX. M 

f*it&c\k%<Zc7)i£WiZ-£&o ZtUztfLX. 4 
0rJjlTC&&*§£fc«. «7-^ 3>f^aj^) 7 0%5r-fe 

[0070] **S*S4 0"C^^t^S®**^7 
^-Sfc (Xx-yTEie) . Z<DAi&4 0V.X'e>fflmtm 

-y7"Ei8~Xx-y7"E22 ) . 3^»t«I<7)*ia4 5X:«0T 
•C'<0®^Tft. 7lcfl5 0iC«T-C<0tR*5:lltfL (X 
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•r y7-E3o~^x«yrE35) % ^<tT^®*IS^T 

too7i] znxotz. fkfmm. up*, fcflssiis 

^JRgi^*^<Z)*Si»§IStc:jS t T its 

<m^<r^<rm$mi,zi>. wvKLmsrmmztsvh* 
[0072]^ itf^atwfctJ^Ttt. a i o^f 

[OO73im4Hte0S 

( i 2^-3^ ) <r>--^<mmzwt ^ *scofiT-r« 
(&Lfe4ea&-c*&£Jh#3-e-» so l 

LT4J v> L V >r&£ Z t &T£ h X o Hz L 

[0074] **IgCtJV vctt, MaSTJML 
(Xx-yTFi) . «3Etf>Bf*S^£L (^f77 
F 2 ) , 7r>l:ONL (J^f'/rFa) „ Zt>lzWWi£ 
^.ya^-h^mi (Xx-yTFs) Lfc«. ISIttf) 

a. ±£^3Hii!0l|tt>»tSi»*iefcHmc. H££ 

Hoco*a (w*>, 4 ox:. 4 5T:&tf 5 ox:) o~re 

(5L>t*4^-£-fe>y M.fc&. 5frf 4 0X:eD*S»T 

^M0Xm*>5a>£¥!]5£U 4 0X:&Lk-Ct>hi§& 

FFfcL (X-r yT-Fv—Xx-yrFs) . imthZk 

[0 0 76] ZtlKitlX. 4 0°ClHT?S>2>m&iZ 
tt. Sfc^Xx-yTFioCtHvc. SffiJil 2fl~3^T 
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fcte. 7— ?34/P7 0%£-fc»y hL (XT-yy 
Fn) . 7-:?n>r;P£ll.5/16-ONL Uf77 
F12) „ «iat-^-?:6.0/16-ONL (X-f yT 
F13) „ 7^t-^-H0/lfr-ONL 
Fm) . *^*<£fln^4-C<7)ibK5rl^T$-frS. 
[0 07 7]-*. 1 2f\-3ft0>mx?bh1$&\ l z 
\t. y-?34)V7 0%Z*iv\-L (X-fyTFis) , 
y-^3-f;^13.5/16-ONL (-X^yTFie ) . ffiffl 
t-?-£8.0/16-ONL (Xy-yTFn) s 7?t- 
10 ?-£9.0/16-ONL (Xf 77Fis) . *»*»S^JlB» 

■tzztx-. mEcom.imr-rh . 

[0 078] 10S<?)«bl«Oi»T&. *ia4 5X:2:S¥ 
t-tl»2lHia«ia*^^l5{cJtiBLTSIffL (XxvT- 
F23~Xx-yTF 3 7) . $^>{C*S5 0X:S:^t-rS 
3HI@«©*^^l5fc:^«LTllffL (Xfv/Fu- 

[00793 zcok 0 fc. «bKiefc*JftSffibkJig?!« 

*^K«koT±£<ffl&LTV^i:LTt>. Weft 

[0 080] SriK Z0>m&ffHzi5\.^mi2cr)7u 
30 — f-^-httJJtSXr'/T'Fio. XrvrFisatPX 

[0081 ] ®5Htti{a| 

lSS^^^^Sl^lSBttfc^t'J-LTfc^. 

to&ftimhtifzm&izte 1 jiisfrwii tn b hz^ l 
timmi^mm'^mmbLxmffuz^L. i> 
^x^im^mm.^m^^x-ibt. ot. zti 
iz.^m\rniiiz^x%ti?timm-h . 
40 [0082] &im\fflm 

y-fcLT. lmato&mB&tz-^xnx^v-. n-i 

4ffl(0^ : &!J-l-^ ; EU-14i&tix.. #®B^tt 
— r*Jt3fcLTV*4. ^HBftfc:. Sfr (BP 

xwRztihsiimtfm-s^z tizxz. 

50 [0 0 83]»[(^ H132r#»gLT. >I<0?-»^C7) 



(10) 
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li. ft?. «£?)Btt£^b (Xf77Gi), 3 0 

[0 084] ^BWUBtf^flSfU -fWUHfc 
JSbfc?tt&l!l fc^mSJ2i#**i^;h.*»/ 

7*Gio, Xf-y7 , Gii~Xr > 5'7Gi3, Xf •y7*Gu~ 
X-r-y 7Gi6, X-7-'yTGi7~XT"yTGi9 , 77 
G2o~Xr y7"G22, Xr>y 7 , G23~^7 i >yTG24 ) . 
-««B (c« tl&tmmtte v b i^T-fh b . mi 

2®mmtifzfrt:mfeL (xt77g 25 ) . immtt 
[0 0 85] ^co«tdt. tixsvy-mmzmmhxi 
[0086] m2<D®\wm 

TfcO. *fefiRfc^LTJiHt«Bt«l^t^mSiJ5:S 
SWSifcji^V^ 3WP4«ri»»6. £S§tIfc£*rfr 

[0087] mm. m&e>mtoz^zfr& t » ±« 

BtBHBttt(*B-C*S^ft, t*i£UI«)VBlcJt* 

zmafrh-mn&x-om 1 e>HBi¥ t±na t an 

B^3S2«BEtorotoiSB8ffc:4Ht. micoBBSfc 
tiWCtt j £^pfo6 : 0 0$-. r^$5, 2 j fc^F 

&7 : OOSr-fe y hU &fc£2«»IB3fc:£tYCti: 

r^iftlj £^8 : 0 0£. rffi2jt^6:0 

[0 088] iOiSfcWUr. HBf¥«£, 5ta«R 
tWB HzFHh Ltitm l J fmfflWH&&iZti& <T> 

[ 0 0 8 9 ] ft. £<7) J; o 2r7tti«iie>ft£MMi . ± 

Ec9*n#ttB fc¥B fc fc J: -)T 1 M3*-~i(?MBm& 
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SB t^SB«#^Srf^S«OT^W^I^)llB i 0 
^a^rfcfc^jewaii-SStftefctt. *HB 

fc&WBfc-Cs&KDHBEfSr. ZtiWkrmttxm2<?> 

[OO9O]®60US0! 

*63atH*»0li>?*-l±. 6 (H3# 

H) £Bttfcfct>£^3itT»£%ia4il£. Bftfc 

3 £&i^(!£X£f£0>l;i«&> J: 3 J: 3 . BP 

oil*. 3&^s*iff*^. Hfv-^>f 

-9 4 ajwh* t "cenwcis^ffli* mtmrnt ism 

[oo9i] *f*wt:«. »:coiiOTJ)S. «itf-re 

30 -^>f ATOS: 5fl 1 B*»& 9fl 3 0 B2T^M9{zS 

fiEg^^^TSJi^. -9"?-:MAcDg!4&raB?>4 
^30 B*^-re-^-f AtJB» 1 BtaWtttX 

[0092] r4fl 3 0B (±) ^10:58j-» 
T4^30B(B) ^FftlO : 59j-^r 5 fli 0 
(fl) ^150 : 00j^r 5 ^ig (^) /pfj 
0 : 0 1 j -►• ■ • 
40 flP^. 4^303^*2 3imb%&. 

[0093] -9-?-^>fA«0fi»B«9fl3 0B 

[0094] T9^30B (±) ^12:00j^ 
T9^30B(±) ^12: 01j-*r9^30B 
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7. 77at^78«PNPh5y> ? X^ % 7 9\Z?A~? 
t&gflS^S. 8 0(±»^Sa8c^|s]S§. 8 1«B#SI 
^@S&. 8 2liBft?&jW. 9 1RV92««jy. 
9 3liy- n-KSB#. 9 4«-by-9-fia§gS. 9 
* y MRttSL 9 6 ii U - -y ^JRftS&T'i&S . 
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